4/

B e e

Get the

Republican
To Do Your

PRINTING.

WAL PP o™

The Bellefontaine Republican.

‘d

Official
Paper
Of the C!b'.

VOLUME XLIV.

Our

show owr goods.

Pe—

Call early and get the

BELLEFONTAINE, LOGAN COUNTY, OHIO, TUESDAY, DECEMBER 13, 1898.

CHRISTMAS PRESENTS

- FOR EVERY ONE__

.p——@*—

best selections.

NUMBER 99.

HOLIDAY GOODS are now open, and we extend to all a MERRY CHRISTMAS and a HAPPY
NEW YEAR and will be delighted to have you call and see our beauwtiful goods.
complete and prices low.

Our assortment is

Remember we deem it a pleasure to

G. M. FRAZER.

The Prescription Druggist,

127 West Columbus Street.

KEEP
YQUR
EYE
On That
SHEEP !

HERE WE ARE AGAIN!

Right ot the top with a lot of the finest

DELANE MERINO RAMS

Logan County. All ity

get first choice.

recorded. Make your selections early and
Prices reasonable.

G. A EEENRY,

BELLEFONTAINE, O.

THE HOOSIER

Fan Mill,
Seed Separator,
Cleaner and.Grader.

FPATENTED MAY 18, 18907,

"l' will clean, separats, and grade all kinds of
seed or n. It will separate Rye, Oata,
Barley, Cockle, Mustard and Cheat from Wheat.

it 1 separate Buckhorn, Dock,

Wil S

and separate Wheat into two
ona
minuw

floor. It is amaller. neater, snd has
soreen capacity than any mill on the market
hoies
[

and see this machine work.

DeGraff Manufacturing Co,

Send for Catalogue.
July 24, 159%-8m.

QRAFF, OHIO.

Agents Wanted.

Plantain, Band, and all other impurities from
Olover Beed. parate Clover from Tim- |
othy, and any uther separalion desired. It will |
claan es st |
n. at the ra'e of one bushel every |
it has a motion different from all

nther machines, and will not dance about the

& greater
in ome season. Oa'l

|
WONDERS OF THE SUN

INTERESTING FACTS ABOUT OUR
FIERY ORB OF DAY.

Ita Size, Welght and Intense Heaf.
fts Dassling Light and the Sab-
stunce From Which It Proceeds,
The Elements Which It Contains,

The sun's dinmeter is 868,600 miles.
Ihis is abont 109 times that of the
parth, and is nearly twice that of the
moon's orbit.

| Ite volume of bulk is 1,881,000 times
' hat of the earth, Its weight, calculat-
#d from the strength of its pull upon
the planets, is that of 827,000 earths.

The sun's mean or average distance
from us, according to the latest dtermi-
patione, is 92 700,000 miles. Owing to
a slight ellipticity of the earth's orbis
and the fact that the sun is not exactly
at its center we are 8,000,000 miles
pearer the sun on the lst of January
than on the 1st of July.

Light, traveling at the rate of 186,-
000 milea & second, requires 8!{ min-
ates to come to us from the sun. A rail-
way train, speeding day and night at
the rate of 60 miles an hour, would
pover a distance as great iu 176 years.

The amount of beat radiated by the
san every 45 minotes is equivalent to
that which would be generated by the
, sombustion of a chunk of the best an-
thracite coal of the size of the moon.

If a javelin of ice 45 milesthick were
to be hurled atthe sun by some titantio
arm, with the velocity of light, and
pould the whole heat of the sun be con-
pentrated upon it, the weapon would
melt as fast as it advanced.

The sun is 600,000 times as bright as
the full moon.

Sunlight bas 148 times the intensity
of calcinm light and three times that of
the eleotrio arc light.

The temperatore of the sun is now
thought to be somewhere between 65,000
and 9,000 degrees centigrade.

This temperature is sufficiently high
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Is the Best Advertising Medium.

What Advertisnig Is.

[FROM PRESS AND PRINTER.]

ADVERTISING may be done in a thousand ways. Any method

‘which tells anybody about anything is advertising. Advertisingis any-
hing which conveys a business or a product.

If a man opens a store and tells his friends about it,he is advertis-

ing the store.

If he prints his announcements on cards and hands them to the

passer-by, he is advertising the store.

If he puts his sign above the door or goods in the window, he ir

advertising his store,

If he makes a hundred duplicates of his signs and nails them on

fences or dead walls where people can see them, he is advertising.

If he joins a church or elub, or a secret society, his name and his

business will become known, and he will still be advertising,

If he causes his sign or his card to be reproduced and printed in a

newspaper, he is doing the same thing that he did when he tacked the

gign on the fences, or handed the card to the passer-by, he is putting

his sign into the house of every reader of that paper.

This hypothetical man is a retail dealer.

with people to whom he seeks to convey the news of his enterpris
The principle is exactly the same with the maker or handler of good:
h at are to have a more than local sale.

Of all the ways of advertising, the BEST, most certain and cheapes:

is that of using the columns of a

good newspaper. Ibntelligent peopl

with money to spend, always read the papers.

Successful business men, who have tried all kinds of advertising,
are unanimous in proclaiming that there is but one right way to adver-

tise, and that is newspaper advertising,
Then there remains but one thing to do: Find out the best mediun

to use.

T8 Belleiontame Repnblican

IS THE BEST ADVERTISING MEDIUM IN LOGAN COUNTY, be
cause it will carry your advertisements to more homes of people who
have means to patronize you liberally, than any other advertising

medium in the oounty.

He is in direct contact

to vaporize all known substances, with
the poesible exoeption of carbon. For
this reason it is now held to be probable
that the light of the sun comea from
solid or liquid particles of carbon,
which float in its otherwise ga=eous
mass near its exterior, forming in their
aggregation the dazzling, cloudlike
ghell known as the ** photosphere. "'

The reason for thinking that the sun’s
light comes from intensely heated solid
or lignid matter, though undoubtedly
the great bulk of the sun's mass ia gas-
gous, is that the ‘‘epectrum’’ of sun-
light (formed by cavsing a beam of
sunlight to pass throogh a glasa prism)
i **continuous''—that is, it contains all
of the rainbow colors from red to violet,
and soch a spectrum is given only by
light from a glowing solid or liquid.

The gpectrum of a glowing gas ocon-
gieta only of a greater or less number of
bright lines, the intervening spaces be-
ing dark, each gas—or metal reduced
to the gaseous state—giving a spectrum
pecaliar to itself.

Croseing the rainbow epectrum of
sunlight are to be seen thousands of fine
dark lines. These lines are now known
to be dus to the fact that above the
sun’s dazzling photosphere is an atmos-
phere—about 5,000 miles desp—made
of varions gases and vapors of metals,
which stop or *‘absorb’’ a part of the
sun’s light in passage through them.

These dark lines correspond in posi-
tion and intensity with the bright lines
which form the spectra of variouns gases
and metals and are nndoubtedly caused
by the presence of these gubstances id
the sun's atmosphere.

About one-hall of the 70 and more
“gloments’" known to terrestrial chem-
jstry have been disoovered by these in-
dications to exist in the sun, and as-
tronomers are confident that the rest of
the terrestrial eloments are also there,
though for some reason they have not
yet revealed themselves through the
spectroscope.

Some years ago asironomers were
puzzled at finding evidence of the ex-
istence in the sun of a substance appar-
ently quite abundant, which coald not
be identified by means of its lines with
any known terrestrial element. They
pamed it belinm.

Helium has lately been found to ex-
ist npon the earth as well as in the sun,
in the shape of a gas which is contain-
ed, absorbed, in certain rare minerals—
cleveite, broggerite and a few othera
It is somewhat heavier than hydrogen,
bat is too light to remain ina free state
in the earth’'s atmosphere, just as no
hydrogen exists apon theearth in a free
state, but only in compounds, of which
water is the most important.

Among the elements which have not
yet been found in the sun, though id
hardly seems possible that they are not

thero, ayv egygem, sylphur, phosphorus

mercury, gold and the recently discov-
ered gas argon.

From what is now known it is little
| less than certain that the material of
which the sun and the earth consist is
precisely the same. The two bodiea
differ mainly in size and temperature.
In the sun pearly everything is gaseous,
becanse of its intenee heat. The earth
may once have been as hot as the sun
now isand bave been then as Juaminous,
but now its temperature bas fallen so
| low that the greater part of ita sub-
stance is in the solid state, and only a
umall part is either liguid or gaseona

How to Preserve Mushrooms.

Rub with a plece of flannel and salt,
fresh, small button mushrooms. Wash
in cold water, ont off the end of the
stalks and drop the mushrooms in cold
water, to which add the juice of two
lemons. When all are cleaned, take the
mushrooms out of this solution, place
them over a fire in a preserving kettle
with enough water to cover them and
boil five minutes. Put in glass jars,
screw tightly, place the jars in a veasel
of cold water over the fire and boil for
three-quarters of an hour; remove and
keep in a cool place for use.

How to Make Sauce For Ducks.

Mince two or three slices of bacon
and a small onion and fry them together
for five minuntes. Add to them the juice
of an orange and a wineglassful of port
wine, the drippings from the pan in
which the ducks were rossted and a |
seasoning of salt and pepper.

How to Temper Gluss Globes.

The breaking of glass globes is very
frequent, as all housekeepers knmow.
Their durauvility may be greatly in-
creased if tempered beforehand. This is
done by putting them in a large pan
and covering them with cold water.
The pan ic then set on the range until
the water boile. When that oocurs, it is
removed from the fire, and the globes
are allowed to remain in the water un-
til it is cold again.

How to Peoliah Steel.

Dip & brush in paraffin and then into
emery powder and well brush the artl-
ole to be cleaned. Polish with a dry
leather. When very rusty, cover the
steal with Bweet oil, Jeave it for two
days, then rob with unslaked lime un-
til all the rust disappears.

How to Make Potato Yeast.

_Boil a bandfal of hops in two quarta
of water, strain, and into the liguor
grate eight medinom sized raw white
potatoes. Add a teacup of sugar and a
bandful of salt. Boil the mixture 20
minutes., Let cool, then add a half tea-
cup of yeast. Let it rise in a pot. When
done rising, bottle and cork tightly.
This is excellent and will keep until all
is used if kept in a cool place in the
vellar.

How to Keep Egg Yolks.

The yolks of egge dry almost as soon
a¢ they come in contact with the air,
but if dropped at once intoa cup of cold
water will keep in good condition in
the refrigerator for thres or four daya

How to Make Vegetable Stew.

Chooss beans, caulifiower, celery,
onions, sweet herbs and carrots as the
basis of the stew. Clean them catefully
and boil till tender in etrong meat
gravy. BSeason when cooked with salt,
pepper and lemon juice. Brown and
thicken with roux and serve in the
gravy with small forcemeat balls to
garnish.

How teo Seal Letters Safely,

A letter fastened with the white of
an egg cannot be opened by the steam
of boiling water like ordinary gum.
The heat of the steam only adds to its
firmness.

Could Sleep at WIilIL

A friend of the late Dr. William Pep-
per of Philadelphia tells how he could
go to sleep at will. **Will youn excuse
me, Mra. ——?"' he would say some-
times. *'I conld talk with yon much
more satisfactorily if I had a few min-
utes' nap. Jane, make Mra, ocom-
fortable and wake me in ten minutes.”

Outside the office would be crowded
with people waiting to see bhim—about
the Philadelphia museums, the Univer-
sity of Pemneylvania, the public libra-
ries, or about their heanlth, but be
would go into his own room behind the
office, would stretch out on the lounge,
throw a rug over his knees and closing
nis eyes would be asleep at once. Ten
minates later he wounld be roused by his
ervant and would at once resume his
onversation with the patient at the
yoint at which it bad been dropped. He
vould sleep in his carringe a8 he was
iriven from one appointment to anoth-
.+ He would sleep in a train, in a
strange parlor or library, in private or
in pablie, sbselutely indifferent to som-

"GREEN PEPPER ENTREE.
- g

fow to PrepareThia Appetizing Diah
With 8 ish Sauce.

Select for this purpnse sweet Spanish
peppers. This is a pepper similar to the
old fashioned bull Hosed peppers, but it
is larger and milder in flavor. It is used
green both to serve as a stuffed vegeta-
ble and for stuffed plckles or *‘mangoes. "’

A simple and satisfactory way to pre-
pare these pickles ap a vegetable is tc
plunge them in hot water and let them
simmer for about ten minutes.

Drain them, cut ¢/ the stems and cut
a slice out of the end and scoop
out the seeds and insides of the peppers.

Btuff the peppers with nice eaunsage
meat or prepare a forcemeat of lean veal
and fat pork in the ‘proporticn of about
one-quarter pound of fat salt pork and
three-quarters of a pound of lean veal,
all ground together.

Add an even tablespoonful of salt, a
scant teaspoonful of pepper, a teaspoon-
ful of chopped parsley and a scant tea-
spoonful of summer savory.

Mix well and uwse. After filling the
peppers with the forcemeat replace the
oovers and oil the peppers well. Set
them in a baking pan and bake them
thoronghly for abont 25 or 80 minutes
and serve with a xich brown saoce
aronnd them.

A fair substitute for & Spanish sanoe
may be made of a good beef extract,
well seasoned with vegetables Fry two
chopped slices of carrot, one of onicn
and a bay leaf, a stalk of celery, a sprig
of parsley and one of thyme, all chop-
ped together and well mixed. Fry with
the vegetables a small teaspoonful of
bam. Btir in a tablespoonful of flour
and add gradually a pint of stock made
from two tablespoonfuls of bLeef, mixed
with boiling water. Let the sauce sim-
mer slowly for sbout an hour, and at
the end of that time strain it, and it is
ready to serve around the peppers.—
Philadelphia Presa.

How to Clean Paint.

Almost every honsekeeper knows that
in cleaning paint it js Decessary to use
extreme care in order not to injure it.
The following direction, if strictly fol-
lowed, will reeult in clean, bright
woodwork: At first the room should be
dusted carefully with a painter's brush.
If white paint is to be oleaned, take a
pailful of lokewarm water and add a
tablespoonful of ammonia and a emall
piece of whitening. Dark paint or wal-
nut furniehings should never be wash-
ed, but thoroughly rubbed with linseed
oil and polished wi& a piece of soft
silke .

How to Heep Copper Pota Bright.

Nothing locks more beautiful in a
kitohen than a display of copper uten-
gils sparkling with goldem brightness
in the sun or firelight, but such uten-
sils require much attention to keep
them in this brilliant condition. Ill
kept copper cooking vessels are danger-
ous to health, as the verdigris that
forms upon such is & highly poisonons
deposit. Ccpper vessels are always tin
lined, and this lining must be renewed
at regular intervals of not too long
duration. In India, where copper cook-
ing utensils are largely used, the retin-
ning process is carried out onoe a month,
Copper utensils are kept bright by
means of soap, soda, hot water and per-
sonal energy. The exterior is polished
with a rag dipped in vinegar, and a
final brisk rubbing with a wash leather
is very desizable.

How to Make Sweetbread Salad.

Wash thoroughly a pair of fresh
sweetbreads, cover with boiling water
and let them esimmer for 20 minutes,
then drain and cover with cold water.
When cold enough to handle, remove
all the skin and cut them into small
pieces with a silver knife. For each
pair of swectbreads one cup of mayon-
paise dressing will be reqmired. Mix
the dressing through the sweetbreads
and serve on lettuce leaves.

How to Make India Rellsh.

Take one peck of chopped green to-
matoes, one head of cabbage, chopped
fine, eight green peppers, eight large
white onions, and after all are mixed
together, pour over them enough white
vinegar to keep them from burning.
Boil antil quite tender, salting to taste.
Make a dreszing of a half pound of mus-
tard and two tablespoonfuls of curry
powder blended into a smooth cream,
with white vinegar. Drain the chopped
tomatoes, cabbage and peppers and pour
the dressing over them, after which it
all should be stirred into the mixture.
Put the relish in a etone crock which
bas been thoronghly scalded. Cover and
put in & cool, dry place for use, and it
will keep for months.

How to Make Curry Powder.

Powdered turmerio, one-half ounce;
ground coriander seed, two drams;
ground cloves, ten grains; ground car-
damom eeed, one dram; gronnd cinna-
mon, three drams; ground ginger, three
drams. Salt and blasck pepper to suit
the taste. If a ‘‘hot’" curry be prefer-
able, add a dash or two of red pepper.

How to Broll In a Pan,

Have your spider or frying pan very
hot—so hot that a sort of blue haze
arises from it, then grease it lightly
with a small piece of fat, but do not
leave the fat in the pan. This light
greasing is done simply to keep the meat
from adbering. Immediately after
greasing the pan place your meat in it,
allowing it to remain for a few seconds
only, then tarn it on the other side, thus
quickly searing both rides to keep in
the juices. About four or five minutes
should be sufficient time tocook a steak
an inch thick. After searing both sides
of the meat keep the pot covered, only
removing the cover to turn the meat.

How to Remowe Freckles.

Vienna,

Here we have a proud, imperial city,
rather disdainful of trade, aristocratio
and easy going, conscious of a long
past, its rulers still animated with the
conviction that they are the successora
of Charlemagne and Otto, looking on
Berlin as parvenn, on London as merely
commercial, on Parie as half crazy. Ex-
cepting in the domain of musie, Vienna
1s not a homne of art and cultore, but it
is a center of dignity and grace and a
certain calm air of superiority, which,
however, does not offend. 1t is content
to loock on while other places explore
and write and toil and push and strain;
it stands on its rank; it can never forget
itse 16 guourterings and its claimas to
high estate.

Vienna is most interesting perhaps as
the meeting place between east and
west, where the fine gentleman rubs
shoulders in the afternoon lounge along
the Graben with the Bosnian peasant.
The guardian of Europe’s ancient order,
the center of a great and most interest-
ing empire, the city of leisure and of a
pride so lofty that it does not know
itself to be pride at all, Vienna is both
o charming city and an important polit-
ioal center, a8 she will continue to be,

‘no matter what is the fate of the Aus-

trian empire.—London Spectator.

M, de Fontenelle's Bright Speeches.
M. said of a young fellow who
did not see that a lady was in love
with him: *'You are very young. Yoo
can only read large print.*
A preacher eaid: **When Pere Bour-
dalone preached at Rouoen, he ocaused a
great deal of disorder. The workmen
left their shops, the doctors their pa-
tients, eto. I preached there the follow-
ing year and set everything right.”

A lady 80 years of age said to M. de
Fontenelle, who was 95, “*Death has
forgotten us.' *‘Hush!" replied Fon-
tenelle, putting his finger on bis lips.

A conoeited dolt interrupted a conver-
sation by, *']1 bave an idea.” A wit re-
marked, ‘* Astonishing!"’

A courier said, **After the death of
his majesty there's nothing one can't
mie‘.& "

M. de Fontenslle, then in his ninety-
seventh year, having just paid Mme.
Helvetius a thonsand pretty compli-
ments, passed her on his way to the
table, without seeming to notice her.
“See, " said Mme. Helvetivs, ‘‘what ac-
oount I should take of your gallantry.
You went by without looking at me.™
*“Madame,"” said the old gentleman,
*jf I bad loocked at you I should not
have phssed by you."'—Gentleman's
Magazine.

Desperate.

peral. Can you let me bave them?"’ in-
quired the young man in the lond check
suit of the cautions liveryman, whose
stock occupies the same place in his
affections that a wife and family shounld.

“Well, if you're careful, ' replied the
cautions liveryman elowly.

The tornout was at last ready, and
while the young man in thelond check
suit was arranging himself in his seat
the proprietor patted thé horse, an es-
pecial favorite, tried the buokles of the
barness, ehook the shafts and performed
all the usual ceremonies due upon sach
an ocoasion. Then, as he banded up the
reins, he said absentmindedly:

““He's very willing and quick. Be
carefal not to drive too fast."

The young man regarded him in sar-
prise for 8 moment, and then assever-
ated:

“Well, I'm going to keep up with
the funeral if it kiilla him|"’—London
Answers.

A Bridle to Her.

Polk Miller of Richmond is known as
a raconteur of plantation life in the
south before the war. One story told by
Mr. Miller will well bear repetition.
An old darky named Absalom was the
favorite attendant of a widower ao-
quaintance of Miller, and as rumor
had it that the widower intended tak-
ing unto himself a second wife Miller
asked Absalom if it weretrune. Abealom
scratehed his woolly pate for a moment
and replied that be reckoned it was.

*““Well," said Miller, *will he take a
bridal tour?"’

This somewhat puzzled Absalom for
an instant; then an inspiration struck
bim, and be said, "I dunno ‘bout a
bridle, sah, but when de ole missus was
‘live he used to taik a paddle to ber; o
maybe he taik a bridle to de new one!”
-Exchange.

Got Her Snap Shots.

As President MoKinley entered the
station at Omaha the other day the
crowd lined up ae usual upon two sides
of a passage that was roped off and pro-
tected by the police. Half way across
the platform a woman with a kodak
dodged the guard and sprang out before
Mr. McKinley. Thechief of police, who
led the procession, ordered her away,
but the president interfered and took off
his bat so that she might get a better
view of his face. Backing rapidly a few
feet in advance, she got several good
snap shots and then disappeared.

He Won Her.

“1 learn,’ she said reproachfully,
“that you were devoted to no fewer
than five girls before you finally pro-
posed to me. How do I know that you
didn’'t make desperate love to all of
them?''

“] did," he replied promptly.

““You did!"' she exclaimed.

“Qertainly,” he returmed. *“Yon
don't suppose for a minute I wonld be
foolhardy enough to try for such a prize
a8 you are without practicing a little at
first, do you?''—Chicago Post.

Alaska's Sky Pillar.
The newly discovered peak in Alasks,
which is said to be taller than Meunt
£t. Elias, is away over on the American

Freckles come from an excess of iron
in the blood, and the sun brings them
out like heat does indelible ink. If they
are tonched with one drop of carbolio
acid, diluted with three of water, they
will turn white, blister, darken snd fall |

- an

off st the end of ten days. l

gide of the boundary line and is thus

| indisputably oors. It will be somewhat

rough on Eliae to lose his long reputed
pre-eminence, but as the great landmark
of the internativnal boundary line he
may yet get some consolation.—New
York Tribune.

“] want a horse and trap fora fu-}

The Mystery of the Rasos.

It is & matter of common experience
that a razor left for awhile unused be-
comes blunt. A writer in Chambers’
Journal eays that rust caused by the
moistare in the atmosphere is guite
enough to account for this. Shearers,
for instance, who have to wuse partic-
ularly sharp instruments, never set
$heir shears till just befure ueing. What
(s not so generally known is that a ra-
tor which will not cut will become
sharper sometimes by being left aside
for some time. The only explanation of
this is that the electrical properties of
\he metal in the edge become changed.

A ““wireedge'" is commonly put cn a
tool by amateurs. The steel tarns and
folds back on itself. It is owing to the
sdge being made too long and thin, or
the metal being too soft, The only cure
for m wire edge is to break off the bent
portion and grind and set again.

‘*A knife that cuts butter when it ls
hot'' (and under no other circomstanoes
we sometimes meet with. We bave
been going into the remsons of things,
and the reason of this is easily explain.
ed. Heat expands metal, and in propos-
tion to the amount of metal which is
beated. There is more metal in the
breadth of a blade than in its thickness,
and the former, therefore, is expanded
immensely more than the Iatter. In oth-
er words, the wedgelike shape is léngth-
ened, and the tool becomes *'gharp. **

The Fall of Just Pride.
One day soon after the Mulberry Bend
park was laid out in the Italian
of New York the man who
more to do with the good
any one elés was passi

slipped up behind him landed two vig-
orous whacke on the good man's back.

“Git off'n th' grass, ye looney old
crank !"* he eaid. ‘‘Be off wid ye, quick
now, an don't let me ketch ye 'round
hereng’inor I'll run yein. Bee? G'wan,
m. "n

The philanthropist had leaped wildly
to the walk and his fist doubled up
with anger, but a second thought, that
the ‘*sparrow cop’’ was right, caused
his hand to relax, and the maker of the
park ‘““moved om,' sore but wise as
ever.—New York Timea '

Sandy and the Mare.

A Scottish paper tells o story of San-
dy Mo——, a Forfarshire farmer who
bad been spending an hour or twe im
the evening with a friend a oouple of
miles away. It was a moonlight night,
and Sandy, after partaking freely of his
friend’s hospitality, was riding quietly
home across the sheep pastures on his
“‘guid anld mare,’’ when they came to
an open ditch, which his mare refused
to croes.

“‘Hoot aws, Maggle,™ sald the rider,
*“‘this winna das. Ye maun jist gang
ower."’

brick ocanter, but as they reached the
edge of the ditch she stopped dead and
ghot Sandy clean over to the other side.

Gathering bimsslf up, Sandy looked
his mare straight in the face and said:

“Vera weal pitohed indeed, ma lass
Bit hoo are ye goin to get ower yersel’,
eb?ll

The Lady of the House.

“The lady of the bouse,’ onoce es-
teemed a highly polite and conciliatory
form of address, is now, said a city
dweller, “‘ancient and obsolete with
those who pursue business by modern
methods. In advance practice the cus-
tom is now to addrees the lady of the
house by name, 8 method vastly more
impressive and one susceptible of varied
spplication. Thus an establishment with
which we already have relatione sends
out a new ciroular, and this is left at
the door by a man who says not ‘for the
lady of the house," but ‘the So-and-so
sends this to Mra. Blank." This beats
‘the lady of the house' ont of sight and
marks the refinement of modern meth-
ods of doing things.''—New York Sun.

Some Sharp Sayings of Blamarek.

Bismarck had the frankness to ssy
that he looked upon the comedies of
Dumas the younger, and indeed omn
most French plays of the lighter sort,
a8 groesly corrupting to the publio mor-
als. “'Pavem et circonses,’’ smiled De
Morny. ‘‘Panem et saturoalia,’’ mut-
tered Bismarck.

“Prince Bismarck is respectfully re-
quested,’* wrote the American, *'to ca-
ble a few words in reference to the fol-
lowing question: What benefis will be
derived in your grace’s opinion from in-
ternational expositions?*’

On the margin of this the prinoe sim-
ply wrote in pencil, '*None.''—''Bis-
marck’s Table Talk,'* by C. Lowe.

Weary's Sacred Promise,

**No, madam, I cannot split the wood
to which you so indelioately refer. It
wonuld be a violation of a sacred promise
[ made to me aged mother."’

“Nonsense! What kind of a prom-
in'il

““We have the poker babis in our
family, ma'am, and I promised mother
I'd never touch a chip in any form.""—
Cleveland Plain Dealer.

Tobacco was discovered in Santo Do-
mingo in 1496, in Yucatan by the
Spapiarde in 1520. It was introduoced
into France in 1560, and into England
in 1588,

Nearly 1,300,000 pounds of oolors
are used by the United States govern-
ment annually for printing paper mon-
ey, revenue and postage stamps

QOut of the enormous number of wo-
wen in Constantinople not move than
5,000 sam rend or write.

Christmas Uandies,

POP CORN BALLS,

Two cups of molasses, one cap of brown
sugar, one tablespoonful of vinegar, a
piece of butter the size of a small egg.
Make the candy In a large kettle, pop
the corn, salt it, and sift it throogh the
fingers, that the extra salt and unpop-
ped kernels may drop through. (It will
take four quarts or more of corn that is
popped.) Then stir all the corn into the
kettle that the candy will take, besp it
on bustered platteres, or make it into
balls.

VANILLA EVGAR CANDY,

Two pounds grauulated, soger ¢ of
a cup of water, one-third cup of vinegar,
butter the size of an egg, one tablespoon-
ful glycerine, twotesspoonfuls of vanilla.
Boil all except the vanilla without stir-
ring, twenty minutes or half an hounr,

) | till erisp, when dropped into water. Just

before pouring upon platters to cool, add
a asmall tesspoonful of sods, or cream
tartar. After pouring upon the platters
to cool, pour the two teaspoonfuls of
vanills over the top. Youecan pull it
besutifolly white. Draw it into sticks
the sizs you wish,and cut off with
shears, into sticks or kiss-shaped dropa,
to suit the eaters. If you can sacceed in
keeping it a week,it will become creamy.

WINTERGREEN CANDT.

Make the candy tne sameas the va-
nills, and after it is poured upon the plat~
ter to cool, drop over the top one or two
weaspoonfuls of wintergreen essence
to taste, and color pink by dropping &
few drope of cochineal syrup either in
the boiling eandy or on the top with the
flavoring. Make into sticke or kisees.

BUTTEER SC.TCH.

One cup of brown sogar, one-half cup
of water, one tesspoonful of vinegar,
piecs of butter the sise of a walnut,
Boil about twenty minutes; flavor if de-
sired.

Four cupa of white sugar, one cup of
hot water, flavor with vanills; put the
sugsr and water in a bright in pan on
he range, and let it boil without stir-
ring; about sight minutes, and if it looks
somewhat thick, test by letting rome
drop from the spoon, and if it threads
remove the pan to the table, taking a
small spoonful rubbing it sgainst the
side of a cake bowl, and if creamy and
will roll into & ball between the fingers,
pour the whole into the bow) and beat
rapidly with s large spoon or porcelsin
potato masher. If it is not bolled enough
to cream, set it back upon the range, let
it remain one or two minutes or as long
as is necepeary, taking care not to cook
it too much. Add the vanills (or other
favoring) ae soon ss it beigne to cool.
Chis is the foundation for all French
creams. Itcan be made into rolls and
sliced off, or packed in plstea and cut
nto emall cubes, or made intosny imi-
tating French candies. A pretty form is
made by coloring some of the cream
pink, taking a piece about se large as a
nasel mut, and crowding an almond meat
half way into one side, till it looks like &
bursting kernel. In workiog should the
cream get too cold, warm it.

WINTERGREEN CREAMA,

Make cream as directed, flavor with
wintergreen, color pink with cochineal
syrup, and form into round lcsenger

shapes.
BPICED CHOCOLATE.

Two cupe of brown sugar, one-hall cop
of grated chocolate, ooe-ball enp of
water, a plece of buiter, add spice to
taste. Boil these ingredients together
and when nearly done test it by drop-
ping a httle into cold water. When
done pour into buttered pans,

VANILLA SYRUP CANDY,

One quart of syrup, one pound of
aranulated sugar, s amall piece of butter,
ane tablespoontul of gilycerine. Boil
these ingredients together as molasses
candy, when nearly done test fn cold
water. Just belore removiog from the
fire add a teaspoonful of sods and pour
into buttered psne; when partly cool
pour vanilla upon the top and pull ss
molssses candy. It will be very white
and delicions. The flavor may be
varied.

MOLA'SES TAFFY.

One cap of molssses, one cup of sugar,
a plece of butter the size of an egg.
Boil hard, and test in coid water; when
brittle, pour in thin cakes on battered
tins; sa it cools mark in equares with
the back of » knils.

PEA NUT CANDY.
Two cupe of molssses, one cup of

one of vinegar. Put into s kettle to
boil. Having cracked and robbed the
skin fiom the peanuts, put them into bat-
tered pans, and when the candy in done,
pour it over the nuts. Cut into blockas
while warm.

MOLAB*E® CANDY.

Two caps of molasses, one cup of
sugar, s piece of butter the size of s
small egg, one tablespoonful of glycerine.
Pat these ingredients into a kettle, and
boil hard twenty or thirty minutes;
when boiled thick, drop a few drops
mto’s cup of cold water, and if the
drops retain their shape, it is nearly
done, which will be when it is brittle;
do not boil it too much. Have pansor
platters well buttered, and just before
the candy is poured into them, stir in
one-half teaspoonful of cream tartar, or
soda. It flavoring is desired, drop the
flsvoring on the top, aa it begivs to cool,
and when it is pulled the whols will be
flavored. Paull till aa white as desired,
and draw into sucks, and cat with

shesrs.




